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Table 1. The test food and subjects for the PPHG simulation.

Test food Number of subjects Age

Beef bowl A 4 males, 4 females 233 = 1.3
Beef bowl B 4 males, 2 females 230 £ 1.3
Beef bowl C 3 males, 3 females 222 £ 1.0
Beef bowl D 3 males, 3 females 222 £ 1.0
Beef bowl E 3 males, 3 females 222 £ 1.0
Breakfast A 6 males, 8 females 222 = 09
Breakfast B 6 males, 8 females 222 £ 09
Breakfast C 5 males, 7 females 220 = 0.4
Vinegar rice 2 males, 9 females 231 £ 1.3
Fried chicken A 5 males, 9 females 230 = 1.3
Fried chicken B 5 males, 9 females 23.0 = 1.3
Gyoza + ponzu soy sauce 5 males, 9 females 230 = 1.3
GF smoothie 3 males, 5 females 231 £ 1.2
Citric acid water 2 males, 3 females 232 = 1.1
Mapo eggplant bowl 4 males, 4 females 229 = 1.2
Mapo eggplant udon 2 males, 3 females 223 = 1.2
Udon with a soft boiled egg 1 male, 2 females 233 = 1.2
Salad udon 2 males, 3 females 236 = 09

Total 18 159 (65 males, 94 females)

Ages are expressed as mean + standard deviation. Beef bowl A, beef bowl fixings 135 g + rice 230 g; Beef bowl B, beef bowl
fixings 135 g + ginger 15 g + rice 230 g; Beef bowl C, beef bowl fixings 135 g + rice 200 g; Beef bowl D, beef bowl meat
only + rice 200 g; Beef bowl E, beef bowl onion only + rice 200 g; Breakfast A, beef bowl fixings 135 g+ rice 200 g;
Breakfast B, cooked rice balls 113 g + bread 90 g; Breakfast C, egg 60 g + three wieners + salad oil 5 g + hash browns 15 g +
ketchup 12 g + rice 200 g; Vinegar rice, sushi vinegar 21 g + rice 177 g; Fried chicken A, fried chicken 135 g + rice 149 g;
Fried chicken B, fried chicken 135 g + lemon juice 15 g + rice 145 g; Gyoza + ponzu soy sauce, gyoza 138 g + ponzu soy
sauce 15 g + rice 129 g; Grapefruit (GF) smoothie, bread 132 g + GF smoothie 230 g; Citric acid, bread 170 g + citric acid
water 200 g; Mapo eggplant bowl, mapo eggplant * + rice 180 g; Mapo eggplant udon, mapo eggplant + *udon with dietary
fiber 230 g; Udon with a soft boiled egg, soft boiled egg * + handmade udon 210 g; Salad udon, vegetable salad * + sesame
dressing * + handmade udon 210 g. Rice means cooked rice. * Intake of mapo eggplant, hot spring egg, vegetable salad, and

sesame dressing is unknown.
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Table 2. Predicted values of iAUC, ACmax, and reduction rate after ingesting the model food.

a)

Protein iAUC 1AUC reduction rate ACmax ~/ICmax reduction rate
(2) (mg/dL - min) (%) (mg/dL) (%)
Standard food 0 0.0 0.0 62.7 0.0
AL 11.5 20.9 20.9 54.2 13.6
AH 23.0 35.7 35.7 46.2 26.3
b)
Lipids iAUC iAUC reduction rate ACmax ~ZCmax reduction rate
(g) (mg/dL - min) (%) (mg/dL) (%)
Standard food 0 4,689.8 0.0 62.7 0.0
BL 14 4,085.3 12.9 62.8 -0.2
BH 28 3,876.7 17.3 559 10.9
c)
Acetic acid iAUC iAUC reduction rate ACmax ~ZCmax reduction rate
(2) (mg/dL - min) (%) (mg/dL) (%)
Standard food 0 4,689.8 0.0 62.7 0.0
CL 0.6 3,780.0 19.4 54.8 12.6
CH 1.3 3,279.8 30.1 41.2 34.3
d)
Fiber iAUC iAUC reduction rate ACmax ~ZCmax reduction rate
(2) (mg/dL - min) (%) (mg/dL) (%)
Standard food 0 4,689.8 0.0 62.7 0.0
DL 0.9 4,755.0 -14 63.6 -14
DH 1.8 4,478.3 4.5 61.3 2.2
e)
Citric acid iAUC iAUC reduction rate ACmax ~ZCmax reduction rate
(g) (mg/dL * min) (%) (mg/dL) (%)
Standard food 0 5,031.9 0.0 71.3 0.0
EL 0.95 4,368.1 13.2 67.4 5.5
EH 1.90 3,784.4 24.8 56.8 20.3

FRIBE T € 7V DA

Standard food is cooked rice 200 g in all studies. a) Comparison of protein; AL, salad chicken 55 g before cooked rice 200 g; AH, salad chicken 110 g
before cooked rice 200 g, n = 10. b) Comparison of lipids; BL, olive oil 14 g before cooked rice 200 g; BH; olive oil 28 g before cooked rice 200 g, n =
10. ¢) Comparison of acetic acid; CL, grain vinegar 15 g before cooked rice 200 g; CH, grain vinegar 30 g before cooked rice 200 g, n = 10. d)
Compariosn of dietary fiber; DL, cabbage 50 g before cooked rice 200 g; DH, cabbage 100 g before cooked rice 200 g, n = 10. e) Comparison of citric
acid; EL, lemon juice 15 mL before cooked rice 200 g; EH; lemon juice 30 mL before cooked rice 200 g, n = 12. Results are calculated according to the
below equation: iAUC reduction rate (%) = 100 x (iIAUC after intake of standard food — iAUC after intake of model food)/iAUC after intake of standard
food ACmax reduction rate (%) = 100 x (ACmax after intake of standard food — ACmax after intake of model food)/ACmax after intake of standard food
iAUC, incremental area under the curve; ACmax, maximum blood glucose concentration.

(5)
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Table 3. Regression analysis between the measured and predicted values.

a) iAUC

Regression coefficient Standard error t-value p-value
Protein 1.6054 0.0736 21.826 0.002
Lipids 0.6795 0.0853 7.9679 0.015
Acetic acid 25.248 1.9601 12.881 0.006
Fiber 1.6952 1.1459 1.4793 0.277
Citric acid 12.555 0.2248 55.839 <0.001
b) ACmax

Regression coefficient Standard error t-value p-value
Protein 1.1511 0.0098 117.38 <0.001
Lipids 0.3081 0.1130 27276 0.112
Acetic acid 25.771 2.0407 12.629 0.006
Fiber 0.6734 0.8020 0.8397 0.490
Citric acid 9.2290 1.3217 6.9827 0.020

a) Results of simple regression analysis with iAUC reduction rate as the objective variable and the amount of nutrients contained in each
model food as the explanatory variable. b) Results of simple regression analysis with ACmax reduction rate as the objective variable and
the amount of nutrients contained in each model food as the explanatory variable. See Table 2 for substitution values; iAUC, incremental

area under the curve; ACmax, maximum blood glucose concentration.
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Fig.1. Simulation results from measured values for each food.
a) Correlation between the measured iAUC of the simulation target (average value of each intake group) and the predicted iAUC
obtained by applying the measured value of the simulation target to the prediction model.
b) Correlation between the measured ACmax of the simulation target (average value of each intake group) and the predicted ACmax
obtained by applying the measured value of the simulation target to the prediction model. Results are expressed as mean + SE, n = 18.
MARD, mean absolute relative difference; iAUC, incremental area under the curve; ACmax, maximum blood glucose concentration; SE,
standard error.
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Fig.2. Simulation results from measured values for each food.
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® Beef Bowl A
* Beef bowl B
o Beef bowl C
o Beef bowl D
e Beef bowl E
e Breakfast A
* Breakfast B

Breakfast C
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Fried chicken A
Fried chicken B
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Mapo eggplant bowl
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® Beef Bowl A
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® Breakfast A
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a) Correlation between measured iAUC of simulated target (individual value of each intake group) and predicted iAUC obtained by
applying measured value of simulated target to the prediction model.

b) Correlation between measured ACmax of simulated target (individual value of each intake group) and predicted ACmax obtained
by applying measured value of simulated target to the prediction model. Results are expressed as mean + SE, n = 159. MARD, mean
absolute relative difference; iAUC, incremental area under the curve; ACmax, maximum blood glucose concentration; SE, standard

€rror.
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Fig.3. Box plot of MARD (%) to the measured value and predicted value of each subject.
a) Box Plot of MARD (%) to the measured iAUC and predicted iAUC of each subject.
b) Box Plot of MARD (%) to the measured ACmax and predicted ACmax of each subject. Subjects (n = 159) were divided into three
groups by iAUC values; Group A, top 25% (n = 42); Group B, middle (n = 75); Group C, bottom 25% (n = 42). * p < 0.05, Tukey's
HSD (honestly significant difference) test. MARD, mean absolute relative difference; iAUC, incremental area under the curve; ACmax,
maximum blood glucose concentration.
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